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[»*S13 B#©**HtA (2 5tJ, 

stt£& 0 4 o mm% <fc o '>&^*#» i $ 

*»#!IlfB«©»fc 0 

ne»©ifisr i «sa±^-r*w*« i ett©t»#. 

1 e*©»#. 

[If #9 5] ME#*MlAJ:DflE*#'*B!&«5MI 

5*&a«tt*i«*&±T**»jfcHi. 2, 3xn 

[0 0 0 1 ] 

[fB«fl©KT3affi#IH *38«tt!RS, i&SWi*© 
[0 0 0 2] 

[ft*©8ffi] £<*fi, 77-f >*3* 

£fbtt< #JWK:*»t*JI«rt-t***an«ta:oT 

*©«ttfc, JR«> H«#*HBfefcfiB;:-rfc#K:, fig 

*»o»frfcJ:*fi, ft. ■*©#«:* si*8£T. * 

*ttOtt««*rJ:3fca:0, ^©*§£, Kft, 
*ttR««©itfrtJ:**Hr»ffittftT*«fiJl*. t© 
±5 ft, »#©KStt*«fci«B«fi©ftT£fcfcS 

f. 

[0 0 0 3] -ar, KS{c«k^^fb«#nfb^W^^fb 

[0 0 0 4] C©*aiBH*«l8-r-5fc»t, ft*, * 

»AT. 3XhJi$©raH#*ofc. ttfMtjft* 
5 2- 1 3 0 9 3 2#&$g) . ?J( («A s 



(2) 

2 

«. #MBB 5 6- 1 1 7 7 1 *&*Btt*>/t 

#M¥2-2 3 1 3 *©*>/* 

836 2-74 2 5 5^^) , -fc^D-* (fl*tf. ft 
■186 3-2 4 5 6 4 9^*) . 
;Pn-7.©± h >J <7£& (0<JAti, WfflW- 2 - 2 l 1 8 
3 3*a«) ^©£fl£#WttLa6S£&§t3j;D}J)l;L 
3sS#.t>&3ftT££. b^U fBftl©^i£(D^fcjte 
SDPKltt^ntfRfiCtSS&ftttJfllWTfr**)©©, £ 

**t»aiaw»a*fca, ##©ft, aft. ft«its 

[0 0 0 5] C©*ft««©(f», £*»#?©#»?« 

I- 'J >*©#fitt©»*©!Rfit:#3 

fc («Atf, Slade, L. 6©ffiX : CRC Crit. Rev. Food Sc 
i. Nutr. . Vol. 30, p. 115, Kaunas, R. &©«£ : J. Agric. 
Food Chen. Vol. 40. p. 873 ) . 

[0 0 0 6] *&, B#±#©#7X&#®£©±#K 
fl^±#f *HUfi*Cfctt*#5Xte»*#©±*K: 

so tf, Slade, L. £>©$6:SC : J. Sci. Food Agric. , Vol. 63. p. 1 
33) . utilt Couchman-Karasz jS (#J;Uf> Kalichev 
sky, H. T. S©*£ : Carbohydr. Polym. , Vol. 19, p. 271 It 
IB*) fc**±3fc£j*#B3»©#7*^jfttt, § 
*»©^7X(E»fi«k:«j«JtS^^/tt)©©|8ftTft 

**tsnr*o. 3tf?^ft»j«©j:o*njsjifl>*, «t 

0*<#**b*4C:i^H#:^#©^7XKSPjSS± 

tf*ntttas;:tk:S^irJfct>©T&s. 

6. ^nn±jaEa-T**/J^©«J:0^7XK»©Mlr»«j 

•o »««©fil»->a-irD^»*«6-r*ttT*D, 

*»©«fttt#i^ct3ft»6. *7^te»a*©a^*^ 

©*©*jSDlt«k * WB©»«tttr^ L t». 

[0 0 0 7] 

swi-r-5fc©Ta&o. KjsitioTfe^©^, a 

o ft. M«C|$V«|<. KiS(i^5p n pSffiT©a]^$n 
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[0 0 0 8] 

Mmm^f&ft-e&^Tb, **-£**»£**?© 

¥H*5hWSv>*»Ta»tntf, U©fcj§ 
ft&V»iI£*A^£U 2£>{3^ffi (2 5*0 fcfctt* 

[0 0 0 9] *»«B-*^MtA«fi»Hj5fi»S 

ft@a&©$tggi. ^>^^Ks©*^e,^^u-r> 

tKMaafco 3mm%&,±9 omx&towhti: 20 
0 mm% J: o*av»«^ntt±BiiH«JtHfc-r** c t 

[0010] *38W©SB-ttH*©*iMI A ( 2 5 *C, 

(2 5t:K:fctt3#5Xi|£&*#) #5MX6Lk»t» 
tf»£ft£*3fc0 3S*X«±9-0£*X«T©l6ffl 

[ooii] *m%we>m-\t, ®mw>®Rv/x 30 

»^>»«*-C***38W©*-CE«©»#fc#'r 

/xtt^-ns©** 1 MMua#-r**»w©je-K: 
E«©»#ir#-r*. *Kft9!©£iBft. »#;5t75y 
». ^^Hatf/xtt-€-n6©«ftia«K±^-j- 

5. *B3BW©3SEtt. «KE*#tlA«fc9SaE*$HlB 
MHr>/WH, skm7)Vys.>, jhjfc^nyijx & 
*Jt©5-&a»&Stf*l* ia«K±T»-6«IE*f89i© 

jb— »HfcB«©«#t#"r*. 

[0 0 1 2] 

[«9i©**©»8] *»Mfc*^T, ttmzmmtz 

<£#©B£©7K#teA£te. 2 5tX ttfift**8£B| 

*£#£«■©« 1 om&%®m$>zwmmwi<Dmte& 

•lfc*Lfcfci5T«0aU ^©aSKfctt* 1 0 5 so 
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"C, 2 0»M«*Ufci»«©a««fl:^6*a66tl** 
#©*fififcifc («*%) £#©fct>©T*-5. 
[0 0 13] *fc*»Hfc*V>T!M»:K«tor*j*#© 
HW©*#ttB£tt. 2 5rfc*tf*^f5^fi»*»© 

«l>T«*©*5HtKRa, H«Lfc&, §40^77 
«E#iBS£*I£;£SE??&gff (£*T, DSC) KTSfcl, 
fclS*^6, #^X&&flg©*#ft??©^7 7£#j& 
U -t©ft»A»6**6tl«2 5*Ct*tt4#j«»0!)^f 
5*ttfllA*S7/t-ttl8f;:*t>S*#f[ (1*%) 
-5. ft, *#*A, *^«B*2 5t©*fcK)febfc© 

[0 0 14] **Wfc*t»T»SL^jj^tt, *:<D&ft 
H*©*^AJ:9*$MIBj&yc*t»<b0T**. 
©±^Js£^<tLT«k<ffl^6)ti-5/h^»t», Rtf^t<D 
#fi¥tlT&£x*7, b U >fi, -?-©HW©*^MB^S 
**MlA*5ll>fcliat-i ifiS%^T 

©Hfc&oT, *4Mf!(MVh3v> ^sp^© 
**Mtisa»n©«Hfcffitttttf&*ttffitr> 0 ^n&, * 

t LT 5 MX£t±©£a«fc* * L 

<, £©£#**^fc©T*tttf**V>fc©Tfc*e£ 

[0 0 15] *#M*Mt£l,TWU 7K#ttB#*#ffiA 

©#?*-:>->, Jttrt* Aiami^sx ifii 

'WX I77f>, *-|*7>. Sca©N^> 
Xif)V9S.i—- fe*^a^>A 0 i7!g^W*L^. fib. 
**tt©fcHj*#Ttt. fo<D7 : £)V7 7 7,&-&®.fttn 

ffi©j«»©^5^«K»j«sii*±jfsjajiifc:^ 
£tie©3^*i§tt-e&s&a«^ &a© 

*^^-±>, S5^^>/1i7@. M7*7S>, in®. 
ifa^V>> aa©**»t», ISca©h7>x^;i/^^ 

ti&^^fflT^W-B-LfeTfc, ffiI©ric»tflf-e-T^#-fr 

[0 0 16] *5fiWt*V»T»#H^*tl*, @#©7k 
MAi D*»ltB*«5a*XK±S5^j«»©^Jt¥ 

o 3 nm%&± 9 o as% wT©^iBT-#tf ^ t 

Sl«»©a*, *S L J; 5 <h-r-5l3*Sp a p©^tt^l3 «fc 
[0 0 17] **Wfc*^T. t»*(3^*n-5*»ttS 
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«o< BW©*#MAJ;9*#MB7!>t5«*%£U:&V> 
a#©«»»*tttto*Dl,fc<&.5fca&. ^tiJiTF© 

[0018] *smzm%wut* ataman* & 
©aaa. x\mm, *wM-©a©BaK:«fcBfl»© 
n-t- a*aAaA©a. $ts, &a. %®mm$> 

a«fcJ:0»*#** £.«© 
fig. MTfeotfci^l, SSfc, »*fc©fc»© 

T\ tt.«©§ai§#£tIJ;oTf#£ftfc*)©T*&oTfcJ; 

[0 0 19] *3BWfc*t»TfflV»*J:iOT**»Sb 
lr»*»T***35H. H*0*^M»B*«*4MIAJ: 0 5 

#©aa©aa, ttHitt, n!§g£, Miti®iii:»» 
fcsr. ftftfcaaniaT**. *55K:tt-eoK», s 

*35©-tf'J-!ME3W»V>a, HW©*#MAi:B©ftj&t 

*©fc». A>Hu>m an:afl:sa«-r*a& 
* **» fiaaftaaft***** s * ©3, «tr u 

[0 0 2 0] »*ft£a-B-ba&;fc/t>aSBJB 
T*fc«>©K*&aa-r*aS, »-tfU-3li8©*35-p 

tttttta««<**tt£©g£#gjj-r&^±, nuLf c 

H*#»afcJ:oT*#fc*Si:&^asa***. 

u ft-Ku-iME©»^sjB^*itf. attain*^ 9 
©a*tt£Tft<&*fc©o, M^ft^iKfc^ 
©18»£MT*&3o £©«fc5K, «^©«^, ^W-B- 
* U**^©8aa**3 Stt* 

tt***r**5?©a«*ajg-r*c:ttt*ST**. 

[0 0 2 1] *58W»:fflu*ct©T***5= i P-^-> 
tt. EW©*#ffiB#*#MAJ:9 5a«%£U;T&tt 
tfafcB££ti*t>©Ttt&<, £aa©aa©aa. 

hubs, aat&. «ags©aa, «©aaKa>A>to& 

[0 0 2 2] *55WKffl^SC t©T#$»atta^^ 
W^gtt, BW©**MIB)&**0aA«fc9 5SaXfil e 



1 

(4) 

6 

±T&tttf#Ki®££*i.5*>©-m&<, ?aa*©a 
s, aa. &&Ma©*aa«£-?ati©n 
a©»a*>A<**t>£**ia. *fc. ^©1518^13^ 

afflnauT©»rt^>;i^ac!)aa*jfc. stis 
a^v»i2aa©aaica*bftb). 
[0023] *aaican*aa7^ys x aa^ d 

7*'J >tt> BW©*#fiB?!>t*#<lAefc 0 5MaX£U: 

T^»titf#(c:fE^sti-5t)©Ttt^<. ?aaa©aa 
*a»a»s, aa. a9Laa©aaaa£-ran©aa 

10 ©t>©t,s*ft*. ifc, c©«fflrtfc*ntf. ttflifc 

»aft^^n»#^©aaa*©wafcaat^ 

[0 0 2 4] *amca»&£ &©-?*«*«*»»:, 
H^T©*4J-aBA»*4HiAJ:0 5a»X£t±T**itfa 

tR3£*nat)©Tn&<. wncaaaa©*)©*)^ 
**r, *fec:©*^aa©iRi±0fcd&©aaaa*jst) 
a£$n%ir». 

[0 0 2 5] *f5W:fflH5:«!:©Tt57i<>li, 

20 HW©*^aB*»*4HtA«fc0 5aax£n±T**itfa 

HK£$*-lSf>©Tte&<, ±H^©<!:3t)5 3t©a 

a, fflfflft. fflss. aaffioaacj&^tesr. fan 

[0026] *aafca^*ni©Tt*h5>7y;p 
e«ia^w^Htt. B*r©##aB#*#B 

ActD 5M%&±T&tttf#(;:|®5t$tt-5fc©Tf4fc 

a. ^>Ac^a«h7>x^^«^— -^aa-r^a^ 
30 ©H3§a£. *>/t*a©«a. &aam, ##%©a 
aa©aa«#fcai;:a£3ft.5fc©TttfcK t^t 

R**aMfta*«t, ^>/t^att3F»fti/, ^©^ 
»t©a^««aaTa<**a^'b**. c©j;3fc, 

*«HK*tt*a#fc£#*ba&* h5>^y;^3^- 

ttsaa-rsa&fctt. h7>x^;p^3^— t*©a 
a. *»a*>/t*a©aafc*fc»*u>»a*#ji« 

40 a#car«aaa#«aa-r«::&(i«aTa«. 

[0 0 2 7] $f,C. h7>X^Mit-f*llt 

ae*#a&tf 5 s»%*^©^ wi^a-pt* h ? >x 
3 ^— «f»aacwE*»a«** 5 zm*. 
6t>©T*titf, aiaa, A>K»j>^tt*aai-* 
«!©£#£«£+. a^aai»»att. aa 
c «fc 0 a#©aaiz uitac h 5 y 7.9^9 s 
*ai"*j:3fc*n6«*a'baa?raT**. 

[0 0 2 8] 

0 **. *%w\zz.nt>iz£Qm%.znz>b<DT'\mi<\ 
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[0029] mmmi 

**»»©¥«*# (*#MA) <DM% : SlilETK^ttA 
©H£j5rifcHttlr>. 2 5C-rafifr**ft£l. 6'Jy 

bfc«, m%&®Ltz>h%m®(Dmft®zm*tz&'& 
-r&fcsi o. smmxizmLx^ 

[0 0 3 0] a&ft|2 

mzmivtz&. &*©#7*igafi«£Dsc mm 
/x-*«ic*t)**iMti42o. lma^Tfe-stit^ 

Stt*. BoT, /h**»B#©*#iiBtt2 0. IS 
[0 0 3 1 ] a±, l , 2 ©ttJ|lfr&/MHKB© 

*#fiB-*#fflAW:0. 3fi*36T*S distort* 
[0 0 3 2] §!SS0iJ3 

smzmm. *>/t*«H©Hff©*«aA, Bgneis 

£:HIS0!)1> 2iH*©*ttfcT» »Ha^©#H 
8, *>rt*M«©H*©**NtA, *#ffiB£$|£b 
Ac. B*T©*$MiAHHbTtt. jffl^^^©SS, 
m7kHft©niMKtf7^^r-^ J; o a 

*©«£fctt&fflje*jjffc:fetr>T, 

J*£©BW©**M1 A £/h*»»©B*©*$HI A £© 
*SWfc*tt*/h*»»©Btf©*#«AH 
SISftT** 1 9. 8a*XC-€-©j|*£L/9l*-rtl 
tf, **WT^3£«#BW©*#ffiAttt)&^*bfc 

[0 0 3 3] Hfttfiofc*»©5ft. ^*W^«J»© 

&8©# JHffc*WX£R, Jtoffi7;py 

5>, *»4fn7U>, fta©*MMt«. ->7^ftF 

5 ^-—ttaaa-e-f B A 

TJ:<«^6*i*3te»t!l. 2l3TM^Lfc/M£*»S 
tf*©##fjT&-&x** h'J >©*#MB-7kttffiA 



1 

(5) 

mm (Kfo&ft : 80U/g • *-tM >, pH=7. 5, 40 

"C) S«£TlHlttft*TNfe:>fc. **K/\'>t&K 

«#H¥ 2-2313 #$*£8Btt* > 

**HIB-*fl-tiAtt-2. 8BftX&fiVMr?fc9. 

[0 0 3 4] *Jfi0iJ4 
10 /1 >t&t^-e©i¥ffi ( 1 ) : aaffl 3 ©tf TB*©*^ 

b»fc«£, *RK»*©!RSCff5*fl:*«ftil6n* 

©frg'jjfesiwrafc*, @to*»iB-*^iA 

SHff5ft«*ft©jqi«S»**l¥«. Mbfc. 
[0 0 3 5] ^»jDlttl**l/»fefi«U-!MI©*35 
(ft) 8A. tf;H*7*35AX-3 0) 

s. y^ftbttv»a*nj»^«tt©**fta*afcoi 

20 a. ^-+>^/x^y-t*tjg»ufca. &bs§*T 
cn*aan*Bbfca. tm. »»-r* 

[0 0 3 6] ±e#ft£TW«bfc2 8©/t>«©£«! 
(? 'J 7 tf-!i) S, IMB/t*^ft2 0*KJ:0 5j«» 

©***3j«tr*±5 : P»/ , «*-n'C»4ejLfc. na« 

0 3 C^-To 

30 [0 0 3 7] H3«fc0, W7t>»£t>*#£«©±*K 
>»©#a**ian©/i >»«k D l^* U 7. tf 

-S5r*LT^fc„ ^©^*. S3 «fc O £ U X tf-*£ 
»t>W«15. 5fi*%, a*DP©^>»ttttl 

3. 5aa%t, ^uxhr-***u*iBff©*^« 

Tt>H«©ft«*aj#T**it*B«)fc. 
40 [0 0 3 8] AA©aac*'bJ:<&t>&*i*&K*tt 
-2 0~3 5t;t***«, n©«*«T/ , <>»t*»a 
^7 5«»%~i 0 oaaxaTfcfiWbfc«^©jpti 

TK^tt^^ct-5-l 2-15. 5fi*%©©Ht*-5*i, 
*58W©*35*lP/1>»tt» 15. 5fi»%$Tfei7'J 

i7 'J 7. 6fcH»T**iiiattft*tT^<5. 
a±J;»3, H*©*»IIBtAt©JI«»**Hj«»ft^ 
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[0 0 3 9] 5 

^>©ft«T©mB (2) :a«H4K5isat, mm 
m 3 <Df3.fti?mo>*ftm b - **hi a#»^ tea & 
nfcaaaa <a#fc* (*) us, 

-1) */t>»lca*ttb». aae#3*«£fl:«!)8 

MPS. *i*8ab&K«>«, - -£3m<D'& 2 
5 0t^7>*-eg|fi!cbA'>£iB§Jb£. d©A->£ 
.-«»«* («4r) T^ft. ftBbfca. »SM-4i 
££J:D*aa»AD/t>»*aabfc. &aB 

fc> &a»aai)0Saa£6*/J^a:*7a, ^;Ut-> 

(?p^m^ (*) as, /Mt**) fcata*., a«fc 

HUbfc. 

[0 0 4 0] ±i3*j£KTWabfc3liO/X>»©ft« 
[0 0 4 1 ] 04 =t 9, a/1>»fct>*#aa©±#fc 

#v»iMj*e-*j&j*i4>i,Tv»*a*, aaaasaab 
&/t>B©#a»aa»ar«oi'T- >anw >©j; o 

J: o * u * e-as* i; aaa-e* * 3 a **-r 

1 4. 5mm 

t. *'JAbr-asai;*Ba©*#£aK:»2aax 
©aataasttfe. 

[0 0 4 2] lot, HW©7k^fiBtA©||*«5fi* 
XSiBA. ®#T**/t>»lC3 0aax 
SfrfrbaajitK.fco. &2Ma%MHa»iSbT& 

©*Tt>ai^«fc5n, *aK^>»f3fiif)t»^, a 
aic#3ttft&aA«ajttf&*&fr>34i& (#is¥2 

-2 3 1 3#4fc«) **»*5»«Htt^>/^RT?. 4>T* 
ffiAte-2. 8aa*£ffiv»fc©, d©S@©«k5 t/t 



(6) 

A? 

\ZTTstif)V7- >mmn >a&a©*#3a&&&ttaa 

[0 0 4 3] «±J:OH*©*»aBtAt©a«»5a 

axfta^.**«-*^rtr*b»4cttj;o, aa#a 
&oTfeBafc#3*fca»»«T**dfcfcB»sft* 

c:©*#M©M7W6^j£#£^rt>-b©Tt>© 
[0 0 4 4] HSS#|6 

io &*aaaT©aa : rs /a*afca<atra*a* 
an, aB©a0»aic#3seft*«*u»c:fci&»5, © 
*a»i:«fc*3*»w©wattiM5*fft>fc. a^ama 
*aatt5 f *xhu> (a«ft^ («o 

y**#2) 18Sa», Ba8BlO£aa. *3 0 

aa**aaa^bfca, ^^aaaa-©*^ (#a 
sail (*> s n n n. up) £4osaa©B*fcT» 
aufct>©ts^ufct>©s*aaa"r*iiK:j:o« 

(*) /h>t7^#2) 2oaaa, 
20 anaai oaaa. *3oaaa$aaa^b^a. 
^»aabT*^fc4 0 aa«©a**ajLfct>©*a 
aaaf* n £k j: oaaufc. 
[0045] BBLfc2a©&*BB£&*5a©ffa 

*«, 1 2ama$a*^&aaattaa£#5Ba 
ffi. 2 4i^raac:tts&taa**atr2:tfc«fcsa«fl: 
B-DOKaoan-cbBa&snfcwfcH:^, a^a 
mat* 2 4aw«#T5tta+ ian»aK«fc-5Ha** 

«fti/fcttatti^<ba^ofc. se^T. «^©^jn$ 

±*>e>, H*©*»aBtAt©a«»5aax*ajes 
a»aaa*L»*itfcj:o, a#oaa*«aaoT 
t>aaca 5 »ft!8«»aT#« c t 

[0 0 4 6] 



$1 



(7) 
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[0 04 7] 



WHS 








A (%) 


B (%) 




^Xl wuilIKf* Agarf^) 


25.1 


>50.0 


>24.9 


OTSraI*> S-6 ) 


27.5 


>50.0 


>22.5 


«a3 c^spssi*s dp-IB) 


25.2 


>40.0 


>14.8 


Sa4 tW»HS-EJSk AX-30) 


29.7 


>40.0 


>10.3 


$7t^y(3 J vJHr> J W> K-4945) 


24.9 


33.5 


8.6 




30.3 


>40.0 


> 9.7 




20.0 


33.0 


13.0 




19.1 


26.0 


&9 




16.3 


32.0 


15.7 




15.2 


26.0 


10.8 




34.0 


40.0 


6.0 




23.1 
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(54) POWDER 
(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a powder effectively prevented from deteriorating in 
quality as a result of moisture absorption or subsequent aggregation by adding a specific amount 
of an ingredient having a specific moisture content which is higher by at least a specific value (%) 
than an intrinsic moisture content. 

SOLUTION: This powder contains 3-90wt.%, on a dry basis, ingredient (a) a moisture content B 
(glass transition moisture content at 25° C) higher by at least 5wt.% than an intrinsic moisture 
content A (equilibrium moisture content measured at 25° C in a supersaturated water vapor 



atmosphere). It is regulated so as to have a moisture content lower than 40wt.% based on the wet 
weight. Thus, the powder can be effectively prevented from being deteriorated in quality by . 
moisture absorption, i.e., from suffering softening, aggregation, or liquefaction all caused by 
moisture absorption. Examples of the powder include foods such as breadcrumbs and a powdery 
soy sauce. Examples of the ingredient contained include various agars, several carrageenans, 
blood albumin, and several crosslinked starches. 
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[Claim(s)] 

[Claim 1] Fine particles characterized by for the moisture value B (glass transition moisture in 25 
degrees C) containing a component high 5% of the weight or more in 90 or less % of the weight 
3 % of the weight [ per dry weight ] or more of the range, and containing a moisture content still 
smaller than 40 % of the weight per wet weight from the moisture value A of a proper (equilibrium 
moisture in 25 degrees C and a supersaturation steam ambient atmosphere). 

[Claim 2] Fine particles according to claim 1 whose fine particles are bread crumbs and/or a 
bread-crumbs Mr. object. 

[Claim 3] Fine particles according to claim 1 in which fine particles contain one or more kinds of 
amino acid, peptides, and/or those salts. 

[Claim 4] Fine particles according to claim 1 which are the powder seasonings with which fine 

particles contain one or more kinds of amino acid, peptides, and/or those salts. 

[Claim 5] Fine particles according to claim 1, 2, 3, or 4 whose component high 5% of the weight or 



more is one or more kinds as which said moisture value B is chosen from from from said moisture 
value A among an agar, a carrageenan, animal muscular protein, blood albumin, a blood globulin, 
bridge formation starch, zein, and transglutaminase processing protein. 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the fine particles which have improved moisture 

absorption or the property in which quality changes with subsequent caking. 

[0002] 

[Description of the Prior Art] A powder product is widely seen in fields, such as food and a fine 
chemical, and the quality change by their absorbing moisture poses a big problem in each industry 
which should be conquered. For example, a powder seasoning causes degradation of 
physical-properties change of a fluidity, a soluble fall, etc., the color by advance of oxidation, a 
browning reaction, etc., the taste, and flavor mrther while it arises with solid one according to 
moisture absorption and causes appearance change, such as softening, contraction, and caking, after 
that. Moreover, powder becomes soft according to moisture absorption also about a physiological 
active substance, and viscous description comes to be shown, consequently the remarkable activity 
fall by advance of oxidation, browning, a reaction of degeneration, etc. takes place. Thus, moisture 
absorption of fine particles brings about deterioration of large commodity value. 
[0003] On the other hand, especially, a chemical change does not take place, but ** also poses a 
problem, admiration is snappily lost according to moisture absorption, and degradation by moisture 
absorption spoils commodity value for bread crumbs, powdered snack confectionery, etc. 
[0004] In order to conquer such a problem, the approach of refrigerating and carrying out frozen 
preservation besides the approach of packing with a steam impermeable wrapping material 
conventionally etc. had been used, but when returning [ in the case of the package approach ] to 
ordinary temperature by opening again in the case of refrigeration and the freezing method, since 
effectiveness was lost, naturally in addition to a land use regulation occurring, problems, such as an 
increase of cost, had it. Moreover, the attempt suppressed by the approach of making 
polysaccharides, such as sodium salt (for example, JP,2-211833,A) of the approach of making 
protein, such as the approach (for example, JP,52-130932,A) and soybean protein (for example, 
JP,56-11771,A) which make fine particles containing an oil or a surfactant, and thermal coagulation 
nature protein (for example, JP,2-2313,A), contain, konnyaku powder (for example, JP,62-74255,A), 
a cellulose (for example, JP,63-245649,A), and a carboxymethyl cellulose, contain etc. has also 
been made. However, in order to acquire sufficient effectiveness and to make an additive contain so 
much with dozens of % of the weight although degradation by moisture absorption can be 
controlled, if any case of an approach is compared with additive-free, a remarkable change is 
caused to the original taste, flavor, and mouthfeel, or solubility may be reduced, there is still a 
problem in utilization, and it has not become sufficient solution. 

[0005] The theory of the glass transition of the amorphous amorphous substance studied for years 
in the field of synthetic macromolecule in such a situation The research applied to food and a 



biopolymer progresses, for example, softening accompanying moisture absorption of the powder of 
amorphism nature, such as starch and a dextrin It is a change of state from the vitreous state which 
is an elastic viscoelastic body by the effectiveness as a plasticizer of water over these 
macromolecules to the rubber condition which is the viscous4ike viscoelastic body. It is ** that 
various degradation reactions start by this change etc. (For example, report:J.Agric.Food Chem. of 
report:CRC Crit.Rev.Food Sci.Nutr. of Slade, L. and others, Vol.30, p. 115, Karmas, R. and others, 
Vol.40, and p.873) . 

[0006] Moreover, the thing of Cookie for which after fixed moisture absorption processing can 
maintain admiration snappily has been reported by by paying one's attention to a rise of the glass 
transition moisture in the same temperature which rises with the rise of the glass transition 
temperature of the whole solid-state (for example, report:J.Sci.Food Agric. of Slade, L. and others, 
Vol.63, p. 133). This is Couchman-Karasz. As it is in a formula (it indicates to 
report:Carbohydr.Polym. of Kalichevsky, M.T. and others, Vol.19, and p.271), although the glass 
transition point of multicomponent mixture applied percentage to the glass transition temperature 
of each component, it is supposed that it is decided by total, and it is due to the glass transition 
point of the whole solid-state being got to make more higher components of a glass transition point 
contain. However, this was the approach of reducing a shoe cross with a glass transition 
temperature lower than wheat flour etc. by the accessory constituent from the wheat flour which is 
a principal component rather than adding the high matter of glass transition, and when big 
effectiveness was not expectable, the applicable product fange was also narrow [ this ]. It is by 
carrying out and solution of the problem by addition of only the component with a glass transition 
temperature higher than the starch related substance which is the maximum constituent of wheat 
flour since the report of a sharply high edible component does not have glass transition temperature 
to current is [ **** or ] **. 
[0007] 

[Problem(s) to be Solved by the Invention] For the purpose of upgrading of the fine particles from 
which quality changes with moisture absorption or subsequent caking, also according to moisture 
absorption, there is no effect in the color, the taste, flavor, mouthfeel, etc., and this invention aims 
at offering the fine particles by which the debasement accompanying moisture absorption was 
controlled. 
[0008] 

[Means for Solving the Problem] As a result of repeating examination wholeheartedly that the 
above-mentioned technical problem should be solved, even if glass transition temperature is a high 
component, this invention persons It finds out that sufficient effectiveness of preventing the bad 
influence which originates in moisture absorption when fine particles are made containing will not 
be acquired if the equilibrium moisture in some fixed water-vapor-pressure conditions is not a low 
component. The more the moisture value B (glass transition moisture) was still higher than the 
moisture value A (equilibrium moisture in a supersaturation steam ambient atmosphere) of the 
proper in a room temperature (25 degrees C), when fine particles were made to contain the more, 
the effectiveness which prevents softening by moisture absorption found out the large thing. 



[0009] Then, as a result of the moisture value B-moisture value's A screening a high component out 
of hundreds of kinds of polysaccharide, and protein, various agars, several sorts of carrageenans, 
muscular protein, blood albumin, a blood globulin, several sorts of bridge formation starch, 
dialdehyde starch, zein, an elastin, curdlan, several sorts of transglutaminase processing protein, etc. 
found out that a high value was shown. Furthermore, when fine particles were made to actually 
contain these components in 90 or less % of the weight 3 % of the weight [ per dry weight ] or 
more of the range, when there is less the moisture than 40 % of the weight, it checks that the 
above^nentioned technical problem is solvable, and came to complete this invention. 
[0010] It consists in the fine particles characterized by for the moisture value B (glass transition 
moisture in 25 degrees C) containing a component high 5% of the weight or more in 90 or less % 
of the weight 3 % of the weight [ per dry weight ] or more of the range, and containing a moisture 
content still smaller than 40 % of the weight per wet weight the first of this invention from the 
moisture value A of a proper (equilibrium moisture in 25 degrees C and a supersaturation steam 
ambient atmosphere). 

[0011] The second consists in the fine particles of a publication in the first place [ of this invention 
whose fine particles of the invention in this application are bread crumbs and/or a bread-crumbs Mr. 
object ]. The third consists in the fine particles of a publication in the first place [ of this invention 
in which the fine particles of the invention in this application contain one or more kinds of amino 
acid, peptides, and/or those salts ]. The fourth consists in the fine particles of a publication in the 
first place [ of this invention which is the powder seasoning with which the fine particles of the 
invention in this application contain one or more kinds of amino acid, peptides, and/or those salts ]. 
The fifth of the invention in this application consists in the fine particles of the first of said this 
invention said whose moisture value B is one or more kinds as which a component high 5% of the 
weight or more is chosen from from among an agar, a carrageenan, animal muscular protein, blood 
albumin, a blood globulin, bridge formation starch, zein, and transglutaminase processing protein - 
the fourth publication from said moisture value A. 
[0012] 

[Embodiment of the Invention] In this invention, with the moisture value A of the proper of the 
component added to fine particles The about 10-% of the weight solution of each component or the 
coarse-grinding object after freeze drying of suspension is placed into the desiccator which is the 
thing of the equilibrium moisture in 25 degrees C and a supersaturation steam ambient atmosphere, 
and is sending in the supersaturation steam by part for 1.61./at 25 degrees C. It takes out in the place 
where weight reached the balance in extent which exceeded for 20 hours, and asks for the 
presentation ratio (% of the weight) of the moisture called for from the weight change in the weight 
before and after 105 degrees C dried for 20 hours. 

[0013] With moreover, the moisture value B of the proper of the component added to fine particles 
in this invention Are the thing of the glass transition moisture in 25 degrees C, and said 
freeze-drying coarse-grinding object of each component is absorbed moisture to various moisture 
values using a steam. After preparing, it is the moisture value (% of the weight) which changes to a * 
rubber condition from the vitreous state of each component in 25 degrees C which creates the graph 



of moisture dependence of glass transition temperature, and is called for from the curve from the 
result of having measured each glass transition temperature with the differential scanning 
calorimeter (following, DSC). In addition, since it was circulated by circulation of fine particles 
and it was generally kept in ordinary temperature in many cases, the moisture value A and the 
moisture value B were set as the value of 25 degrees C for considering as the index of whether to 
absorb moisture and to be easy to deteriorate in this condition. 

[0014] In this invention, a desirable component has the moisture value B larger than the moisture 
value A of the component proper. It does, and the value of effectiveness to which the amylum tritici 
well used as a main constituent of fine particles and the dextrin which is that decomposition 
product lengthened the moisture value A from the moisture value B of that proper is low if the 
moisture value difference of an addition component is close to this range, since [ -15 % of the 
weight or more and 1 % of the weight or less of ] the moisture value difference is small. So, the 
component which has 5% of the weight or more of a difference as moisture weight % is desirable, 
and it is so still more desirable that it is large if this difference is large. 

[0015] Although it will not be limited as concrete matter especially if the moisture value B is higher 
than the moisture value A 5% of the weight or more, it is desirable that it is an edible component 
and various agars, several sorts of carrageenans, muscular protein, blood albumin, a blood globulin, 
several sorts of bridge formation starch, dialdehyde starch, zein, an elastin, curdlan, several sorts of 
transglutaminase processing protein, etc. are desirable. However, the various agars which are water 
solubility among these since the effectiveness of being hard to make uniform matrix structure in 
many cases, and pulling up the glass transition point of other components is missing when it kneads 
with other amorphous coexistence components of a water-soluble low component, several sorts of 
carrageenans, muscular protein, blood albumin, a blood globulin, several sorts of bridge formation 
starch, several sorts of especially transglutaminase processing protein, etc. are desirable. Moreover, 
even if it makes these contain independently respectively, it may combine with other components, 
you may make it contain, and especially combination is not limited, either. 

[0016] If the content ratio of a component high 5% of the weight or more has too few moisture 
values B, effectiveness is low, and if many [ too ], in order to cause a remarkable change to 
mouthfeel of powder product original, flavor, and a fluidity, it is more desirable than the moisture 
value A of a proper included in fine particles in this invention to contain in 90 or less % of the 
weight 3 % of the weight [ per dry weight ] or more of the range. Still more preferably, although it 
changes with the effectiveness of the component made to contain, properties of the powder product 
which it is going to improve, etc., a content ratio can be easily set up, if it is this contractor. 
[0017] In this invention, the moisture contained in powder is 40 or less % of the weight as wet 
weight. When it exceeds 40 % of the weight, as for the addition effectiveness of a component high 
5% of the weight or more, it is more desirable than the moisture value A of a proper that it is the 
moisture not more than this since the moisture value B stops clarifying. 

[0018] Especially the fine particles in this invention are not limited, and both the food grade 
containing a saccharide besides the powder seasoning from which quality changes with the bread 
crumbs from which quality changes with moisture absorption, its prototype, moisture absorption, or 



subsequent caking, powdered juice, powdered soup, instant coffee, and powdered dairy products, 
salts, organic acids or the salt of those, amino acid or the salt of those, a peptide, one or more sorts 
of protein, etc. the object for physic the object for feed and chemicals pharmaceutical preparation 
are included. Moreover, fine particles may not change effectiveness a lot with the particle size and 
a configuration, may be the particle size of arbitration, and a configuration, and further, since they 
are not greatly influenced by the method of drying for disintegration, and the granulating method, 
they may be obtained by the manufacture approach of arbitration. Moreover, the fine particles in 
this invention also contain the fine particles by which said moisture value difference was covered 
with the large component. 

[0019] Especially if the moisture value B of a proper is 5 % of the weight or more, it is not limited, 
and the agar which is the desirable component which can be used in this invention has it 
irrespective of the class of the class of algae of the main raw material, an extraction method, a 
purification method, and approach. [ all more nearly available than the moisture value A ] Although 
what has various properties by the raw material and the process is known by the agar, the agar as an 
addition component to the fine particles in this invention has so large that the jelly strength of an 
agar is generally high the difference of the moisture values A and B of a proper, and the 
effectiveness per unit weight at the time of making fine particles contain is in a high inclination. 
The agar with high jelly strength has the difficulty that viscosity is high and that a working 
characteristic and handling nature are bad, by one side. Therefore, when thinking a handling 
property and a working characteristic as important, as for the agar of low jelly strength, what 
chemical modification, such as a thing decomposed into low-molecular with the acid or the enzyme 
or sulfation, was given may be desirable. 

[0020] For example, when preparing the dough for manufacturing the bread crumbs which made 
the agar contain, in the agar of high jelly strength, the prepared dough may not fully swell by 
fermentation the top for which whose viscosity is high and mixing with wheat flour is not easy. 
However, if the agar of low jelly strength is used, although the effectiveness per unit addition will 
become low a little, preparation of the dough equipped with the good property is easy. Thus, 
although it is thought that there is a class of desirable agar for every fine particles made to contain 
in the case of an agar, if it is this contractor, it is easy to select the class of agar which has the 
property to be suitable for each object fine^articles food. 

[0021] Especially if the moisture value B of a proper is 5 % of the weight or more, it is not limited, 
and the carrageenan which can be used for this invention has it irrespective of the class of the class 
of algae of the main raw material, an extraction method, a purification method, and approach, and 
the class of salt. [ all more nearly available than the moisture value A ] 

[0022] Especially if the moisture value B of a proper is 5 % of the weight or more from the 
moisture value A, it is not limited, and as for the animal muscular protein which can be used for 
this invention, any muscular protein of an animal is contained from invertebrates, such as 
crustacean, to vertebrates, such as fishes and the mammals. Moreover, if it is within the limits of 
this, the preparation approach of the muscular protein for use and a purification degree will not 
influence the existence of effectiveness. 



[0023] Especially if the moisture value B of a proper is 5 % of the weight or more from the 
moisture value A, it is not limited, and as for the blood albumin and the blood globulin which are 
used for this invention, anything of an animal is contained from invertebrates, such as crustacean, 
to vertebrates, such as fishes and the mammals, moreover, if it is within the limits of this, the blood 
albumin for use, the preparation approach of each blood globulin, and a purification degree will not 
influence the existence of the addition effectiveness to fine particles. 

[0024] Especially if the moisture value B of a proper is 5 % of the weight or more from the 
moisture value A, it is not limited, and it is included for anything of a starch raw material, and, as 
for the bridge formation starch which can be used for this invention, the bridge formation art for 
improvement in this moisture value difference is not limited, either. 

[0025] Especially if the moisture value B of a proper is 5 % of the weight or more, it is not limited, 
and the zein which can be used for this invention has it irrespective of the class of the class of corn 
of the main raw material, an extraction method, a purification method, and approach. [ all more 
nearly available than the moisture value A ] 

[0026] The moisture value B of a proper will not be limited especially if the transglutaminase 
processing protein which can be used for this invention is 5 % of the weight or more from the 
moisture value A. Especially processing conditions, such as a class of the enzyme concentration in 
the case of carrying out transglutaminase processing of the class of protein which carries out 
transglutaminase processing, and the protein, a proteinic condition, reaction time, and concomitant, 
are not limited whenever [ origin / of transglutaminase /, preparation approach and purification ], 
either. However, when the crosslinking reaction of the protein by transglutaminase advances too 
much, protein is insolubilized, and also when mixing with other components becomes less easy, 
there is. Thus, in the transglutaminase processing protein the fine particles in this invention are 
made to contain, when thinking a working characteristic and handling nature as important, it is 
thought that desirable processing conditions are in the class of transglutaminase and the class of 
processed protein at **, but if it is this contractor, it is easy to select the processing conditions 
suitable for each object fine particles. 

[0027] furthermore, transglutaminase — it is unsettled, and if said moisture value difference 
exceeds 5 % of the weight, when said moisture value difference will think a working characteristic 
and handling nature as important, after it changes even less than 5% of the weight of protein into 
the condition of fine particles by granulation under mixing with other components, and after mixing, 
and desiccation after transglutaminase processing, the approach transglutaminase makes it make it 
act is also available. 
[0028] 

[Example] This invention is not limited by these although this invention is explained below based 
on an example. 

[0029] Measurement of the equilibrium moisture (moisture value A) of example 1 amylum tritici: 
Aging of the increment in a moisture content of starch at the time of placing the freeze^dried 
coarse-grinding object of amylum tritici into the desiccator which is sending in the supersaturation 
steam by part for 1.61./at 25 degrees C according to the measuring method of said moisture value A, 



after becoming a paste beforehand was measured. In addition, although amylum tritici showed the 
result to drawing 1 , it turns out that amylum tritici has reached equilibrium moisture, i.e., 19.8 % 
of the weight, in about 20 hours. The moisture value A of an amylum-tritici proper was 19.8 % of 
the weight. 

[0030] glass transition moisture (moisture value B) measurement [ of example 2 amylum tritici ]: - 
after sealing the sample which made the freeze-dried amylum tritici absorb moisture to various 
moisture values after becoming a paste beforehand according to the measuring method of said 
moisture value B in a silver container, the result of having measured each glass transition 
temperature in DSC (the SEIKO Electronic industry product and the following - the same) is 
shown in drawing 2 . As for the glass transition temperature of amylum tritici, drawing shows that 
fall and water is working as a plasticizer of amylum tritici according to a moisture rise. Moreover, 
it is presumed from the curve in drawing with which each of that point of measurement is 
contracted that the moisture value which changes to a rubber condition from the vitreous state of 
the amylum tritici in 25 degrees C is 20.1 % of the weight. Therefore, the moisture value B of an 
amylum-tritici proper was 20.1 % of the weight. 

[0031] As mentioned above, as for the moisture value B-moisture value A of amylum tritici, the 
result of examples 1 and 2 shows that it is 0.3 % of the weight, and it turns out that it is the 
component which is not filled to 5% of the weight it is prescribed by this invention that is desirable. 
[0032] The moisture value A, B measurement result of a proper of example 3 various 
polysaccharide and protein: The moisture value A of the proper of hundreds of kinds of 
polysaccharide and protein and the moisture value B were measured by the same approach as 
examples 1 and 2. In addition, although the case where it differs from the measured value in this 
invention about several % of the weight with the humidity of a measurement location, the 
manufacture device of saturated steam, and the configuration of a desiccator can be considered 
about the moisture value A of a proper In that case, if the difference of the moisture value A of the 
proper of a component and the moisture value A of the proper of amylum tritici which measure is 
searched for in each measurement location and the difference is added, lengthened and carried out 
to 19.8% of the weight which it is as a result of [ of the proper of the amylum tritici in this 
invention ] moisture value A measurement The value which does not deviate is acquired with the 
moisture value A of each component proper as used in the field of this invention. 
[0033] The measurement result of the typical matter was shown in Table 1 among the components 
which measured. As shown in a table, the moisture value B-moisture value A showed [ various 
agars, several sorts of carrageenans, muscular protein, serum albumin, serum globulin, several sorts 
of bridge formation starch, dialdehyde starch zein, an elastin curdlan, transglutaminase processing 
casein, etc. ] the high value. Compared with these, the moisture value B^noisture value A of the 
dextrin which are the amylum tritici measured in the examples 1 and 2 well used as main ****** Q f 
fine particles and its decomposition product had turned into a low value. Moreover, there was also a 
thing of a low value in bridge formation starch and a carrageenan, and casein was also a low value 
before ****** about transglutaminase processing (reaction condition: 80 U/g - casein, pH=7.5, 40 
degrees C). Moreover, when bread crumbs are mixed in large quantities, it is -2.8 % of the weight 



of moisture value B-moisture values of the gluten made the most desirable especially in the thermal 
coagulation nature protein in which a report (JP,2-2313,A) of being effective in suppressing 
softening accompanying moisture absorption is, and a value with low A, and it is thought that 
sufficient effectiveness is not acquired. 

[0034] Evaluation by example 4 bread-crumbs mouthfeel (1): When the moisture value B-moisture 
value A of a proper makes fine particles contain the matter accepted to be high in an example 3, in 
order to evaluate whether it is that degradation accompanying moisture absorption of fine particles 
is actually suppressed, the moisture value B-moisture value A of a proper made bread crumbs 
contain an agar as high matter, and evaluated and examined the depressor effect of mouthfeel 
degradation accompanying moisture absorption of an agar. 

[0035] After kneading the agar (the Ina Food-stuff-industry product, ultra agar AX- 30) of low jelly 
strength which carries out the heating dissolution beforehand with wheat weak flour, an egg, salt, 
sugar, cow's milk, and baking powder so that it may become 10 % of the weight per dry weight 
with a condition hot to extent which is not gelled, it was made to plump in a steamer. After freezing 
this quickly, the bread crumbs containing an agar were prepared by drying and grinding. Moreover, 
the contrast article which does not add an agar also transposed the agar addition weight section to 
wheat weak flour, and prepared it similarly. 

[0036] Organic-functions evaluation of mouthfeel (crispy feeling) of two sorts of bread crumbs 
prepared by the above-mentioned approach was carried out by five-point full marks with 20 
evaluation panel numbers. In addition, it was beforehand told to the panel that last-minute 
mouthfeel which senses a crispy feeling considered as three points. A result is shown in drawing 3 . 
[0037] From drawing 3 , the crispy feeling in a total moisture region with the bread crumbs more 
expensive than additive-free bread crumbs with which both bread crumbs added the agar although 
the crispy feeling was decreasing with the rise of a moisture content was shown. Consequently, 
when the moisture content which shows three points which are the limitations of sensing a crispy 
feeling from drawing 3 was calculated, about 2% of the weight of the difference was accepted in 
the moisture content of the limitation that sense agar addition bread crumbs about 15.5% of the 
weight, and additive-free bread crumbs sense a crispy feeling as about 13.5 % of the weight. 
Therefore, by making an agar contain 10% of the weight, even if it absorbed moisture in the excess 
about 2% of the weight, it admitted that same mouthfeel was maintainable. 

[0038] Although the equilibrium moisture at the time of saving [ in this temperature region ] bread 
crumbs at 75 % of the weight - 100 or less % of the weight of relative humidity although the 
temperature region best used for circulation of food was -20-35 degrees C is in 12-15.5% of the 
weight of the range about, the agar addition bread crumbs of this invention can maintain a crispy 
feeling to 15.5 % of the weight. Therefore, it is saved under such temperature and humidity 
conditions, and although moisture absorption progresses to equilibrium, possibility that the crispy 
feeling of bread crumbs will be further maintainable is shown. As mentioned above, it was checked 
that degradation accompanying moisture absorption in the fine particles in which a difference with 
the moisture values B and A of a proper contains a large component is inhibited. 
[0039] Evaluation by example 5 bread-crumbs mouthfeel (2): It continued at the example 4, and in 



the example 3, the moisture value B-moisture value A of a proper made bread crumbs contain the 
bridge formation starch (the Matsutani Chemistry product, hood starch F-l) accepted to be high, 
and evaluated and examined the depressor effect of mouthfeel degradation accompanying moisture 
absorption. The dough which kneaded wheat strong flour, salt, sugar, instant yeast, and water so 
that bridge formation starch might become 30 % of the weight per dry weight was calcinated in 
250-degree-C oven after 1 and secondary fermentation, and the pan was prepared. After aging and 
drying this pan in a refrigerator (about 4 degrees C) overnight, the bread crumbs containing bridge 
formation starch were prepared by grinding. Moreover, about the contrast article which does not 
add bridge formation starch, and the elegance containing gluten, the bridge formation starch 
addition weight section was respectively transposed to wheat strong flour and gluten (the Wako 
Pure Chem product, wheat origin), and was prepared similarly. 

[0040] Organic^unctions evaluation of mouthfeel (crispy feeling) of three sorts of bread crumbs 
prepared by the above^nentioned approach was carried out by the same approach as an example 4 
by five-point full marks with 20 evaluation panel numbers. A result is shown in drawing 4 . 
[0041] From drawing 4 , the crispy feeling in a total moisture region with the bread crumbs more 
expensive than additive^ree and gluten addition bread crumbs with which each bread crumbs 
added bridge formation starch although the crispy feeling was decreasing with the rise of a 
moisture content was shown. Consequently, when the moisture content which shows three points 
which are the limitations of sensing a crispy feeling from drawing 4 was calculated, as for bridge 
formation starch addition bread crumbs, about 2% of the weight of the difference was accepted in 
the moisture content of the limitation that additive-free and gluten addition bread crumbs sense a 
crispy feeling as about 12.5 % of the weight, about 14.5% of the weight. 

[0042] Therefore, by making the bread crumbs which are fine particles contain the bridge 
formation starch for which the difference of the moisture values B and A of a proper exceeds 5 % 
of the weight 30% of the weight, even if it absorbed moisture in the excess about 2% of the weight, 
it admitted that same mouthfeel was maintainable. In the thermal coagulation nature protein in 
which a report (JP,2-2313,A) that on the other hand it is effective in suppressing softening 
accompanying moisture absorption when bread crumbs are mixed in large quantities, as stated also 
in the example 3 is Although it was expected that it was ineffective even if it made bread crumbs 
contain it like this report, since A of the gluten made the most desirable especially was low, -2.8 % 
of the weight of moisture value B-moisture values Since the moisture content dependency of gluten 
addition bread-crumbs mouthfeel shown in drawing 4 did not have additive-free bread crumbs and 
an additive-free difference, gluten addition was not effective as expected. 

[0043] As mentioned above, even if processes differed by making the component for which a 
difference with the moisture values B and A of a proper exceeds 5 % of the weight contain, while 
being able to admit that degradation accompanying moisture absorption could be controlled, it was 
admitted that degradation accompanying moisture absorption could not be controlled even if the 
difference of this moisture value makes a low component contain. 

[0044] Evaluation with an example 6 powder seasoning: Since degradation accompanying moisture 
absorption was remarkable as the account of this, the powder seasoning containing many amino 



acid or salts performed effectiveness evaluation of this invention by powdered soy sauce. After agar 
addition powdered soy sauce carried out dissolution mixing of the dextrin (Matsutani Chemistry 
product, pineapple DEKKUSU #2) 18 weight section, the soy sauce 10 weight section, and the 
water 30 weight section, it was prepared by freeze-drying beforehand what dissolved the agar (the 
Ina Food-stufHndustry product, UP) of the amount part of duplexs with the warm water of 40 
weight sections, and the mixed thing. Moreover, after agar additive-free powdered soy sauce 
carried out dissolution mixing of the dextrin (Matsutani Chemistry product, pineapple DEKKUSU 
#2) 20 weight section, the soy sauce 10 weight section, and the water 30 weight section, it was 
prepared by freeze-<lrying what added the warm water of 40 weight sections heated beforehand. 
[0045] After dividing respectively two sorts of prepared powdered soy sauce into five weighing 
bottles, it saved on 25 degrees C and the conditions of 79 % of the weight of relative humidity, and 
whenever [ powder physical-properties and browning ] was measured. The sample which liquefied 
even if caking according [ an agar addition article ] to moisture absorption to one piece the inside 
of 5 samples by 24-hour preservation compared with liquefaction by moisture absorption 
progressing [ caking accompanying / although a result is shown in Table 2 / moisture absorption in 
the agar additive-free soy sauce after 12 hour preservation ] further 24 hours after having been 
accepted by all of five samples did not pass to have accepted but having been saved till 72 more 
hours did not have one. Therefore, the powder with which the agar was added has improved quality 
degradation accompanying moisture absorption sharply. As mentioned above, by making the 
component for which a difference with the moisture values B and A of a proper exceeds 5 % of the 
weight contain, even if the presentations of fine particles differed, it was admitted that degradation 
accompanying moisture absorption could be controlled. 
[0046] 
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[Effect of the Invention] As mentioned above, to softening by moisture absorption, union, and the 
fine particles from which it goes on to liquefaction depending on the case, and quality changes, as 
explained in full detail, when the moisture value B adds a component high 5% of the weight or 
more from the above mentioned moisture value A of a proper, according to this invention In food 
when quality degradation by moisture absorption of these fine particles can be controlled 
effectively, it makes it possible to offer the powdered food with which quality degradation by 
moisture absorption was controlled, without having big effect on the original taste, flavor, 
mouthfeel, etc., even after cooking or processing is performed. 
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